[Comparative characteristics of the antioxidants of plant origin introduced in fat emulsion foods].
One of the methods of increasing the quality of fatty products is including in their composition antioxidants, which provide the time of their conservation and improvement of their biological value. From this point of view calls concern a new drug epigallocatechina gallate. On the basis of these studies the prospects of usage were shown epigallocatechina gallate in fatty products and the paths of further applying in creation of food products.